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Boxing Day Breakfast Scramble
• 6 breakfast sausages
• 2 cups assorted leftover cooked veggies, chopped 
 (potatoes, carrots, peppers, etc...)
• 1 Tbsp. butter or olive oil
• 1 tsp. Mediterranean Citrus  
 Seasoning 
• Salt & pepper, to taste
• 6 large eggs, beaten

In a medium skillet over medium-high  
heat, cook breakfast sausages until  
fully cooked, about 10 minutes.  
Remove from pan; drain any liquid.  
Cut into small pieces and return  
to pan. Add butter or oil and stir  
in veggies and seasonings, sauté  
about 4-5 minutes. Reduce heat  
to medium-low and stir in eggs.  
Stir, slowly and continuously  
with a rubber spatula until  
just set, about 2-3 minutes.

“The more you know, the more you can create. There’s no end to imagination in the kitchen.” Julia ChildJanuary 2023

Baked  
Brie with 
Cherry Jalapeno Jam
• 1 small-medium Brie cheese wheel
• 4-5 Tbsp. Cherry Jalapeno Jam
• Walnut pieces, toasted

Preheat oven to 350°F. Place the brie in a round shallow oven-proof 
dish that is a bit larger than the brie. Bake for about 5-7 minutes until 
the brie starts to soften but not ooze. Remove from the oven and let 
cool slightly. Spoon Cherry Jalapeno Jam over top, add walnut  
pieces and serve with bread cubes or crackers.

Warm up  
your New Year  

with these recipes  
full of our delicious 

flavours, sure to  
bring comfort

& joy!

Chocolate Chip Ice Cream Cookies
• 1 box chocolate chip cookies
• 3 cups vanilla ice cream, softened
• 1 packet White Chocolate Amaretto Dip & Dessert Mix

Combine White Chocolate Amaretto Dip & Dessert Mix with  
softened ice cream. Mix well and return to the freezer until starting 
to harden. Spoon ice cream between two cookies. Wrap and  
freeze. Remove from freezer 10 minutes before serving or prepare 
ice cream sandwich just prior to serving.

Our Café Mocha 
Hot Cocoa Mix 

and Butter 
Rum White 

Hot Chocolate 
Mix are the 

perfect Winter 
Warmers after a 
day of outdoor 
activities! For 

the adults, add a 
splash of Baileys 

Irish Cream. 
Serve with 

our Chocolate 
Chip Ice Cream 
Cookies for the 
ultimate hot & 

cold winter treat!

A great 
make-ahead 

dessert
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Cauliflower Rice 
•	1	large	head	cauliflower,	rinsed	and	cut	into	florets
• 2 Tbsp. avocado, coconut or oil of your choice 
• Juice of 1 lime
• 1 tsp. Oh! So Onion
• ½ tsp. Sunset Seasoned Salt
• 1 tsp. Garlic Pepper with a Twist of Lime
• 2 cups cooked vegetables, chopped

Shred	cauliflower	using	a	blender,	food	processor	or	cheese	 
grater until it’s the size of rice. Heat oil in a large skillet over  
medium heat. Add all ingredients; cook, uncovered, for about  
12	minutes,	stirring	often.	In	the	last	five	minutes	of	cooking	add	 
a medley of chopped cooked vegetables; corn, carrots, diced  
red peppers, beans or peas. The combinations are endless.

Hot Pepper Bacon  
Chicken Meatballs
• 1 ½ lbs. (.681 kg) ground chicken
• ¾ cup plain panko bread crumbs
• ½ cup grated Parmesan cheese
• ½ cup Hot Pepper Bacon Jam, divided
• 2 large eggs, beaten
• 1 Tbsp. Oh! So Onion 
• 1 cup light sour cream
• ½ cup reduced sodium chicken broth
• 2 tsp. Oh! So Garlic
• Salt & pepper 

In a large bowl, combine ground chicken, bread crumbs, cheese,  
3 tablespoons Hot Pepper Bacon Jam, eggs, Oh! So Onion,  
½ teaspoon salt and ¼ teaspoon black pepper. Mix until well 
combined. Form into about 36 (1 ½ inch) meatballs. Preheat 
oven to 400°F. Place meatballs on a greased, large rimmed  
baking sheet. Bake 15 minutes or until internal temperature 
reaches 165°F on an instant-read food thermometer. Meanwhile, 
in a microwave-safe bowl, whisk together sour cream, broth,  
Oh! So Garlic, remaining Hot Pepper Bacon Jam, ½ teaspoon 
salt and ¼ teaspoon black pepper. Microwave on HIGH for  
2-3 minutes or until heated through, stirring occasionally.  
Serve sauce over meatballs.

Perfect 
for parties or 

enjoy for dinner. 
Why not make 
every night feel 

special?

Ginger  
Teriyaki  
Green Beans  
• 2 Tbsp. olive oil
• 1 lb. (.454 kg) fresh  
 green beans, rinsed  
 and dried
• 1 Tbsp. Oh! So Onion
• 3 Tbsp. Honey Ginger  
 Teriyaki Marinade
• Salt & pepper
• 1 Tbsp. crushed peanuts (optional)

In a large skillet, heat olive oil over medium-high heat. Add  
green beans and Oh! So Onion. Sauté 3-4 minutes until  
tender crisp. Add sauce and continue sautéing 1-2 minutes  
or until heated through and sauce has thickened slightly.  
Remove from heat and sprinkle with salt and pepper.  
Toss with crushed peanuts, if desired. 

• IS SO MUCH •

• WHEN SHARED WITH •


